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PENGARUH PENAMBAHAN SARI BUAH STROBERI  
(Fragaria x ananassa Duch.) TERHADAP KARAKTERISTIK FISIK, 
KIMIA, MIKROBIOLOGI DAN SENSORIS MINUMAN FERMENTASI 
BERBASIS LIMBAH WHEY KEJU 
 





Whey keju merupakan limbah produksi keju yang bisa dimanfaatkan 
sebagai sumber karbon oleh mikroba karena mengandung laktosa dalam jumlah 
yang tinggi. Tujuan dari penelitian ini adalah mengetahui pengaruh sari buah 
stroberi terhadap karakteristik fisik, kimia, mikrobiologi dan sensoris minuman 
fermentasi whey dan menentukan formulasi terbaik untuk diketahui stabilitas 
karakteristiknya selama 8 hari penyimpanan suhu rendah (4±1
o
C). Minuman 
fermentasi dibuat dari campuran whey, sukrosa (10% (b/v)), pektin (0,7% (b/v)) 
dan sari buah stroberi (0%, 5%, 10% dan 15% (v/v)) melalui tahapan pasteurisasi 
suhu 75
o
C selama 30 menit. Setelah itu dilakukan inokulasi 10
9
sel/ml 
Lactobacillus bulgaricus FNCC 0041 dan 10
9
sel/ml Streptococcus thermophillus 
FNCC 0040 (1:1) sebanyak 1% (v/v), lalu diinkubasi pada suhu 37
o
C selama 24 
jam. 
Hasil penelitian menunjukkan bahwa semakin tinggi konsentrasi sari buah 
stroberi yang ditambahkan, semakin meningkat viskositas, kadar asam laktat, 
aktivitas antioksidan, total bakteri asam laktat dan nilai sensoris (warna, aroma, 
rasa, kekentalan dan overall) minuman fermentasi whey, serta semakin menurun 
nilai pH. Diketahui bahwa minuman fermentasi whey dengan penambahan sari 
buah stroberi 10% merupakan formulasi yang terbaik berdasarkan nilai sensoris, 
yaitu kisaran 3,68-4,24 (netral-suka). Hasil penelitian juga menunjukkan bahwa 
semakin lama penyimpanan pada suhu rendah tidak berpengaruh nyata (α>0,05) 
terhadap  viskositas dan indeks stabilitas, tetapi berpengaruh nyata (α<0,05) 
terhadap penurunan nilai pH dan aktivitas antioksidan serta peningkatan kadar 
asam laktat  dan total BAL minuman fermentasi whey. Pada hari ke-8, minuman 
fermentasi whey dengan sari buah stroberi 10% mempunyai jumlah BAL 9,269 
log sel/ml, viskositas 9,015 cP, indeks stabilitas 0,921, nilai pH 3,980, kadar asam 
laktat 0,655% dan aktivitas antioksidan 3,453%. 
 











EFFECT OF ADDITION STRAWBERRY JUICE  
(Fragaria x ananassa Duch.) ON THE PHYSICAL, CHEMICAL, 
MICROBIOLOGICAL AND SENSORY CHARACTERISTICS OF 
FERMENTED BEVERAGES BASED CHEESE WHEY WASTE 
 




Whey cheese is a waste from cheese production which can be used as a 
carbon source by microbes because of its high amounts of lactose. The purpose of 
this study is to determine the effect of the strawberry juice on the physical, 
chemical, microbiological and sensory characteristics of whey fermented 
beverages and to determine the best formulation for stable characteristics analyzed 
during 8 days in low temperature storage (4±1
o
C). Fermented beverages are made 
from a mixture of whey, sucrose (10% (b/v)), pectin (0,7% (b/v)) and strawberry 
juice (0%, 5%, 10% and 15% (v/v)) through a stage of pasteurization at 75
o
C for 
30 minutes. Then, 10
9 
cells/ml Lactobacillus bulgaricus FNCC 0041 and 10
9 
cells/ml Streptococcus thermophillus FNCC 0040 (1: 1) 1% (v/v) are inoculated 
and incubated at 37°C for 24 hours. 
The results show that the higher concentration of strawberry juice were 
added, the higher level of viscosity, lactic acid, antioxidant activity, total lactic 
acid bacteria and sensory values (color, aroma, flavor, viscosity and overall) will 
be, as well as the lower value of pH on whey fermented beverages. The whey 
fermented beverages with 10% strawberry juice addition is the best formulation, 
based on the sensory value, range of 3.68 to 4.24 (neutral-preferably). The results 
also show that the storage time at low temperature has no significant effect 
(α>0.05) on viscosity and stabilization index, but reduce the pH value and 
antioxidant activity as well as increase the level of lactic acid and total lactic acid 
bacteria of whey fermented beverages. On day 8, whey fermented beverages with 
10% strawberry juice addition have the number of BAL 9.269 log cells/ml, 9.015 
cP viscosity, stability index of 0.921, 3.980 pH value, lactic acid levels 0.655% 
and 3.453% antioxidant activity. 
 
Key words:  cheese whey, fermented beverages, strawberry juice 
 
